Pa’ Comer/To Eat
Aperitivos -4:
Gilda: Basque anchovy, olive, Guindilla pepper
Aceitunas: olives
Almendras: Marcona almonds
Garbanzos fritos: crunchy pimentén dusted chickpeas
Tapas
“Tomaca”: garlic & tomato rubbed bread, sea salt, olive oil -5
add Cantabric anchovies -12
Nuestras Bravas: our signature crisp potatoes w/spicy alioli -6
Pinchos Morunos: Marinated Lamb skewer -8
Sonsos: Fried Sandeels in adobo, organic egg -9
Torreznos: Castilian cracklin's -6
Croquetas de Jamon: ham croquettes -5
EQP Gambas al Ajillo: Shrimp, garlic, jalapefio, ginger -9
Enqueixada: Chilled salt cod, sweet peppers, black olives -8
Mongetes Pinotxo: sautéed white beans, baby squid, ink -9

Madejas con ajilimojili: Crispy lamb intestine, chile-garlic
vinegar -8

Albondigas de Bonito: Tuna meatballs, saffron-shellfish tomato
sauce -9



Bocatas/sandwiches
Uni Panini: sea urchin sandwich -15

Bocadillo de Calamar: fried squid sub, spicy alioli lettuce,
tomato -9

Lomo: house-cured pork loin, melted cheese, piquillo pepper -
9

Bikini: Pressed mozzarella, anchovy, sweet pepper -9

“Athletic”: Tortilla Espanola, homemade mayo -8

Menu Turistico: Next Stop Galicia!
Caldo Gallego: pork rib, bacon, beans, turnip greens, broth -9

Empanada de Xoubas: sardine pie -9
Pulpo a Feira con Cachelos: Octopus, potato, paprika, olive oil

-14
Salpicon Ponte Vedra: Chilled shrimp, onion, avocado -12
Queso Dia/Cheese
Uloa, Galician cows milk -8
Dulce/sweet
Torta Santiago: Galician Almond cake-6

Oreja de Carnaval: Sugar dusted elephant ear -5



Pa’ Beber/To Drink

Aperitivos y Cocteles/Apertifs and Cocktails
Vermut: Vya Sweet Vermouth on ice, Orange Slice -9
Marianito Getxo: Vya Extra Dry Vermouth on ice, olive, Twist -9
Pomada: Frozen Basil infused gin lemonade from Mallorca -10
Horchata Milk Punch: Frozen tiger nut milk, Brandy -11
Elkano Remix: La Gitana, celery, citrus, shaken onice -10
Rebujito: La Gitana, Sprite, Twist -8

Sangria: 8 gl /29 pitcher

Tres de Jerez/3 Featured Sherries
Tio Pepe Fino -7
Lustau Don Nufio Dry Oloroso -9

Lustau Los Arcos Amontillado -9

Vinos de la Casa/Featured House Wines
Tinto glass today’s red wine mp
Blanco glass today’s White wine mp

Cava glass today’s sparkling from Penedes mp



Vino Regional “Turistico”
Galician White
DO. Ribeiro
Emilio Rojo '06, Treixadura blend 13/gl
DO. Rias Baixas
Do Ferreiro '07, Albarino 29 /half btl
Do Ferreiro Cepas Vellas ‘06, Old Vines Albarino
Galician Red
DO. Ribeira Sacra

D. Ventura Pena do Lobo '07, Mencia

65 /btl

12/gl



